(4) LEMON CHIFFON 
PUDDING 22 

3 eggs 

Rind and juice of 1 lemon 

1 cup sugar od 

114 tablespoons flour 

1 cup milk 
Add grated rind and juice of lemon 
to egg yolks which have been beaten 
until thick and lemon colored. Add 
mixture of sugar and flour slowly. 
Add milk gradually, then fold in 
stiffly beaten egg whites. Pour into 
shallow baking pan. Set in pan of cold 
water. Bake 45 minutes in moderate 
oven (350° F.). 


